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Introduction 


Cooking is lots of fun. The best way to learn is 
_ by watching Mom or Dad, but here are a few tips 
to help you make the recipes in this book. 
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When you have tried out the recipes, it’s a great 
idea to invite a group of friends over for a 
cooking party where you make a meal 
together. You could even have your own 
restaurant at home—write out a menu, take 
orders, and serve a meal to the grown- 
ups. Or how about you and your guests 
preparing the yummy treats for a birthday 
party? Enjoy making the recipes, but most 
of alll... enjoy eating the food! 


ae 


Kneading dough 

To knead, use the heel of your hand 
to squash the dough away from you. 
Then fold the top end over toward 
you and give the dough a quarter 
turn clockwise. Keep going until the 


_ dough turns smooth and silky. 


Grating cheese , Grating ginger 
Run a block of .. Scrape off the skin ae yt 4 4 
Crusffing garlic 


cheese down the with the tip of a 


side of the grater. teaspoon, then Bash the garlic so 


Grate Parmesan grate against the it’s easy to peel, then 







against the small small holes. It’s crush it with a garlic 


holes and Cheddar | year et! 7 
on the bigger holes. e ral 


. ik 
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easier if you freeze | press or the back of 


a ¥ the ginger first. a teaspoon. 












Eggs 
Eggs come in 
different sizes and I 





usually use the medium 


Th © Oth 
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Separating qn egg is easy once you know how. 
Have 2 bowls ready. Tap the egg firmly on the edge of one 


size in my recipes. When 







cooking with eggs, it’s 





best to use them at 





room temperature. 


bowl so the shell cracks open. Let the egg white drop into 
one bowl and then tip the egg Dies into another bowl. 








Whisking egg whites 
is easiest using an electric mixer 


(always ask Mom or Dad), but 


There are 3 stages to whisking egg white. At the first stage, the whites form 
soft, floppy peaks when the blades are lifted up. Continue whisking and 
they will form stiff peaks that stand straight up, perfect for meringues. 


try it with a hand whisk. If you whisk the egg for too long it becomes lumpy and overbeaten. 









Using ring molds is a good way to make my 


mini lemon cheesecakes, since it shows the layers. 


= a 


Melting chocolate 


Before using them, lightly grease the insides since To do this on the stove, 


this makes the cheesecakes easier to release. ll al TON M acai ep 
of hot water, making sure 
the bowl doesn’t touch the 
water. Leave for a minute 
then stir until all the 


chocolate has melted. 


Removing the ring 






Keep at room | 


temperature. 





Run a knife around 
the inside edge to 
release the cakes. It 
helps if you rinse the 
knife in cold water 
after removing each 


cheesecake. 















Things gou will need... 


Do you recognize all The Things in This picture? 
You will be using them to make these recipes. 


— = a Nn = = a - ra 








Oven temperatures 
are given in °F and °C. 


..an apron 


For fan-assisted You’re bound to get 
ovens, reduce the 
temperature by 


about 25°F (15°C). 


sticky hands but try to 
keep your clothes clean 


To preheat the oven, by wearing an apron. 


allow at least 10 
minutes for it to reach 


blender 


baking temperature. 


ice-cube mold 





LAS Things to remember Being careful 
| : * Wash your hands before cookingand_ »* Hot ovens and burners require an 
when you have been handling raw meat. adult, so watch or help on these steps. 


* Wash fresh vegetables and fruit ¢ Electrical equipment and sharp 


before you use them in your recipe. knives must be handled by an adult. 















Ask an adult to help 
you grate ingredients. 


..measuring things 
Your numbers skills will oo \ } 
a 


help you to measure out 
: é © 

the ingredients. You can 

use weighing scales, and 


measuring Cups and Spoons. 


S 
o> 

& 

O 

c 


mini-muffin pan 
>- 2 — 
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To make: 15 minutes 


Mini Caesar salad 


The croutons are so yummy that you may want 
to make double and use the extra ones in soup. 


How to make it.. 


ml Ask an adult to help. 


dD 





For the croutons 


¢ 3 tbsp (30 g) Parmesan cheese 
¢ 2-3 slices of white bread 


For the dressing 

¢ 1/9 small clove garlic (optional) 

e § Tbsp mayonnaise 

e 1/4 tsp lemon juice 

e 4-5 drops Worcestershire sauce 
e 2 tbsp cold water 


For the salad 
e 2 hearts of romaine or 4 small 
bibb lettuces, leaves washed — 


arenes Grate the cheese Make the croutons 





Grate the Parmesan cheese Take 2-3 slices of white bread 
Makes 4 main-course portions using the fine side of a box grater. and cut into small star and heart 
Be extra careful! shapes using mini cutters. 


ral 











Arrange ona tray Make the dressing 

Arrange the small bread Sprinkle 2 tbsp of the grated Crush the garlic (see p. 4). Put it in 
shapes on a cookie sheet, then Parmesan over the toasted a salad bowl with the other dressing 
toast under the broiler. croutons, ready to broil again. ingredients and remaining Parmesan. 
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When the dressing is mixed together, season 


with salt and pepper. Then add the lettuce leaves, 
tearing the bigger ones into smaller pieces. 
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Toss the lettuce leaves in the dressing. 


Scatter over the croutons and serve. 


iT... of add bao, 


in chi Che 1 Broil 8 strips of bacon until 
crisp. Crumble and scatter 
Griddle 2 chicken breasts over the salad. 


that have been marinated 


for an hour in olive oil, a 









little lemon juice, and a 
clove of crushed garlic. 
Slice and scatter 
over the salad. 


To make: 15 minutes 


) eTTuce boats 


These tasty fillings would also be delicious 
inside a wrap. 


How to make them... 








—s > 
A 


—_— 


You will need: 


¢ 2 02 (50 g) sliced, cooked chicken 
¢ 3 Tbsp drained, canned corn 

¢ | sliced scallion 

e 2 Tbsp mayonnaise 

e 1/4 lemon 


e 4_§ bibb lettuce leaves Tear the chicken 


Tear the cooked chicken into little shreds using 


Makes 4-6 boats 


your fingers. Put in a bowl. 
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Add other ingredients 
Mix in the canned corn, sliced scallion, and 


mayonnaise, plus a little pepper to taste. 
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Add lemon juice and mix 


Add a squeeze of lemon juice (*/4 tsp) and stir. 


Try This Tuna mix xhis One, 4, 
Mix together 2 tbsp mayonnaise, | tbsp AvY O/ 
ketchup, and a squeeze of lemon juice. 

Then add 1 can (6 02/185 g) drained 

tuna (lightly mashed), 2 sliced scallions, 

2 tbsp diced red pepper, and 2 tbsp of 


drained, canned corn. 





A Fil the lettuce boats am | 
“fl | : : 
Spoon the filling into nice curly, a oe Mix together 2 tbsp mayonnaise, 
boat-shaped lettuce leaves. 2 tsp plum sauce, and a squeeze 
of lemon juice. Then add a 


handful of beansprouts and 2 oz 





(50 g) sliced, cooked chicken. 
La 





To make: 1 hour To rise: 45 minutes To bake: 12-14 minutes 


Easy cheesy 
bread rolls 


There is nothing like the taste of fresh bread! 
Bake these yummy rolls for your lunch. 














Tae eee — Now To make them... 


¢ 1 envelope (1/4 oz/ 7 g) fast-acting 
yeast 

e ] tsp sugar 

¢ */3 cup (150 ml) warm water 

1/9 cup (55 g) aged Cheddar cheese 

¢ !/) cup (30 g) Parmesan cheese 

¢ 17/3 cups (225 g) white bread floun 
plus extra for dusting 

e 1/4 tsp salt 

e 1 tbsp sunflower or olive oil 

*legg ) 

¢ sesame seeds, sunflower seeds, S Ta et with yea st 
pumpkin seeds, and poppy seeds 











Grate the ane 
Put the yeast in a small bowl Meanwhile, grate the Cheddar 





Makes 8 rolls (or 16 mini rolls) with the sugar. Add 3 tbsp (50 ml) cheese on the large holes of a box 


Bake at 400°F/200°C of water and stir to dissolve the grater, and grate the Parmesan 


yeast. Leave to stand for 5 minutes. using the fine holes. Be careful! 











How to 


j, knead, p. 4 
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3 Mix flour and yeast Make into dough F foe Bad until ce wo “ 


Put the flour in a large bowl Add the rest of the water 


kek 








Turn onto a floured surface “s 





and stir in the salt. Make a dip in and mix to a soft dough. Add and knead until smooth—this mall 
the center and add the oil and the a teaspoon of extra water if the take about 10 minutes. Use the heel 
yeast liquid (this should be frothy). dough is dry. of your hand to work the dough. 


ie 


Pat dough in circle 


Pat the dough out into a circle 
about 8 in (20 cm) across. Spread 
the grated cheeses over it, then 
fold the dough in half. 













Fold in the cheese 
Fold in half again, so that the 
cheese is enclosed. Knead for 1-2 


minutes more to work in the cheese. 


Try this... 


Add sliced, sun-dried 
tomatoes to the dough 
at step 6. You could 
also make animal- 
shaped rolls. 


Bake the rolls 
for 12-14 
minutes. 











Make into bade 


Divide the dough into 8 pieces 
(or 16 for mini rolls) and form each 
one into a ball. Put on a lightly 
oiled cookie sheet, about 2 in (5 cm) 


apart, and press down slightly. 


leave to rise 
Cover with a damp dish towel 
and leave in a warm, draft-free 
place for 40-45 minutes. The rolls 
are ready to bake when they are 
roughly double their original 


size. Preheat the oven after 


around 35 minutes. 





oe ON e Brush with egg 


Beat the egg with a pinch of 
salt. Uncover the rolls and brush 
the tops with a little of the beaten 
egg. Sprinkle them with seeds, then 


put them in the oven. 
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To make: 20 minutes To broil: 1-2 minutes 


Atif , , ‘ 

Little pita pizzas 
’ Sy Everyone loves pizza so why not have a party 

where the guests design their own pizza faces. 
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=, How to make them... 
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You will need: 





¢ 1 small or half a medium red onion - : 

e ] Tbsp olive oil — 

¢ 1 small garlic clove, crushed : Tr 

¢ 1 tbsp tomato paste —— 

¢ 2 tsp ketchup Make the 

e | tbsp hot water 

¢ 2 small round pitas (or | large) Tomato base 

¢'/2 cup (50 g) Cheddar cheese Chop and fry the onion in oil 
Plus toppings of your choice for 5 minutes on medium heat. 
(see opposite for ideas) Add the garlic and cook for 


Makes ¥ mini pizzas 1 minute. Stir in the tomato 





paste, ketchup, and water. 





q Pa oe = 


‘lit the pitas Add cheese 


Split the pitas in half and toast lightly until crisp. Ask an adult to help you grate the cheese. Scatter 


| | 


| 
fe os 














Divide the tomato base between the pitas and spread the cheese over the tomato base. 


out right to the edges. 


q 
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Preheat ee 
the broiler = , 
Longe Now add topping 


Choose your favorite toppings 
and place on top of the cheese. 
Try making a pattern or face. 


Broil for 1-2 
minutes until 
the cheese has 
melted 
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To make: 50 minutes 





Cherry TOMATO SGUCe 


Sweet cherry tomatoes make a tasty sauce 
gah\ that is good with any pasta. 


How to make it.. 





You will need: 


¢ 3 tbsp (30 g) chopped shallot 
(1 big shallot) 
¢ 1 garlic clove 
e 1 tbsp tomato paste 
¢!/3 cup (100 g) tomato sauce 
e 2 cups (300 g) cherry tomatoes 
e 2 tbsp olive oil 
e 1 tbsp tomato ketchup 
e 2-3 tbsp (50 g) mascarpone 
¢ fresh basil leaves (4-5 big leaves) 
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Prepare ingredients © Halve the tomatoes 


Makes 4 small portions Dice the shallot, crush the Wash the tomatoes. Then cut 





Preheat oven to 350°F/180°C garlic, and measure out the tomato _ in half lengthwise and place on a 





paste and tomato sauce. cookie sheet lined with parchment. 


Drizzle with oil 
Drizzle 1 tbsp of the olive 


oil over the tomatoes. Then 





sprinkle with !/4 tsp salt. Now 


they are ready to roast. 


Roast 
for 20-30 
™ minutes 





Cook the shallot. 


Cook the shallot gently in the 


remaining oil for 8 minutes, or until 
soft. Stir in the garlic and cook for 
another minute. Add tomato ketchup, 
paste, sauce, and roasted tomatoes. 
Bring to a simmer and cook for 10 


minutes. Blend before you strain. 








Try Thish, 
Add strips of ham 
or halved black 







olives to 







the sauce. 









Strain the tomato mixture 
Strain the mixture over a bowl to remove 


the seeds and skins. You will need to press it 


through the strainer with a spoon. ta - * 


Add the mascarpone 
Stir the mascarpone into the sauce. Chop 
and stir in the basil leaves. You may want to 


add a little black pepper. 


To marinate: 1 hour To make: 30 minutes To bake: 15 minutes 


Chicken dippers 


You can vary this by using your favorite 
flavored potato chips for the coating. 





, . ay 
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How to make them... 


You will need: 


e 2 chicken breast halves 





For the marinade 

¢ 3/4 cup (200 ml) buttermilk 

e 1 tsp Worcestershire sauce 

e ] Tsp soy sauce 

¢ 1 small clove garlic, crushed 

e 1/4 tsp paprika 

¢!/4tsp dried oregano 

For the breading 

¢ 5 02 (150 g) bag cheese-flavored 
potato chips 

e 5 tbsp grated Parmesan cheese 


: tbsp all-purpose flour Make the marinade Coat the chicken 
ele 
Jd Put the ingredients for the Cut the chicken into thin slices 
Makes enough for A people marinade in a large bowl and stir and coat in the marinade. Cover 
Bake at 400°F/200°C 
together until well mixed. and refrigerate for an hour. 
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Crush the chips Flour, then egg, Then crumbs 
Put the chips in a large bag and scrunch with Put the flour on a plate and mix in a little pepper. 
your fingers, until they become small crumbs. Pour the Beat the egg in a bowl with a tablespoon of cold 


crumbs onto a large plate and mix in the Parmesan. water. Dip the chicken in flour, egg, then crumbs. 
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Turn the 
chicken over 
halfway through 


the cooking time. 





Put on a cookie sheet 

Put onto a cookie sheet (no need 
to grease) and repeat until all the 
chicken strips are coated in crumbs. 
Bake in the oven for 15 minutes. 


Don’t forget to wash your hands! 


Meanwhile... 





\e mustang oe q 
AR % e */2 tsp sweet chilli sauce 
We 0 - e 2 tbsp ketchup 
e 2 Tsp lime juice 


.... _ 





¢ 74 cup mayonnaise 


M i di ¢ 1 tsp wholegrain Dijon mustard 
ake some dips | ee etre or honey 


Mix the ingredients for each ¢ 1 tsp cold water 


sauce in a small bowl, ready to dip ~ ™ = ’ 
your cooked crunchy chicken in. =, a 
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To marinate: 10 minutes To make: 35 minutes To broil: 10 minutes 


Chicken satay skewers 


You could also make this with prawns (2 large raw prawns 
per skewer) or strips of beef. 


You will need: 


e 2 chicken breasts 







For the marinade For the sauce 
¢ small piece of ginger ¢ 1/3 cup (100 g) peanut 
¢ 1 clove garlic butter (crunchy) 
e juice of 1 lime, 1 tsp 1/3 cup (75 ml) 
reserved for sauce coconut milk 
e 1 tbsp soy sauce °1/3 cup (75 ml) water ~~ 
e 1 tbsp honey e 1 tbsp sweet chilli sauce 
¢ 1 tsp peanut butter e ] Tsp soy sauce 
(smooth) 


Makes 10 skewers 





Soak the skewers in water for 30 minutes to \ | 
keep them from turning black when broiled. 





a —— he | “ —— 
Mix the marinade Bash the chicken 
Peel and grate the ginger (1/4 tsp), crush the garlic, Put the chicken breasts in a sealable plastic bag. 
and put in a bowl along with the lime juice, soy Use a mallet or a rolling pin to bash the chicken 
sauce, honey, and peanut butter. Whisk together. breasts until they are about !/4 in (1/2 cm) thick. 


Marinate the chicken 


Slice each chicken breast into 5 strips and toss in 


the marinade. Leave for 10 minutes. Wash your hands. 








Preheat 
the broiler 
to high 





CS eee 
Make the satay sauce 


Meanwhile, make the sauce. Put the peanut 





butter, coconut milk, water, sweet chilli sauce, and 
soy sauce in a small pan. Warm gently, stirring 
constantly, until everything has melted. Simmer for 
1-2 minutes until the sauce thickens. Remove from 
the heat, then stir in 1 tsp of the leftover lime juice 


and set aside. 


ec? 


Thread and cook the sitio 


Thread the chicken strips onto skewers and put 





A. 
‘ a — call 

: - - : 
f , i 
te. a. 


€ C 


on a foil-lined cookie sheet. Wash your hands well. 
Broil for 5 minutes, then turn and broil for another 


5 minutes until the chicken is cooked through. 
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To make: 25 minutes To cook: 3 minutes 


Salmon fishcakes 


These delicious little fishcakes will be 


swimming off your plate in no time. 


© = 
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You will need: 
¢ 1 can pink salmon 
e 2 medium scallions 
e¢ 2 Tsp lemon juice 


a ¢/9 tbsp mayonnaise 
e e'/2 tbsp ketchup 
¢ | cup (40 g) fresh breadcrumbs 
on, ¢ 2 tbsp all-purpose flour 
eS ¢ 1 egg (medium) 
¢ 3/4 cup (50g) dried breadcrumbs 
aa ¢ 2 tbsp sunflower or vegetable oil 
For the dip 
. e 2 Tbsp mayonnaise 


¢ 1 tsp lemon juice 
e | tsp sweet chilli sauce 


Makes 6 fishcakes 








Flake, add, mix > Divide it up 


Drain the liquid from the salmon, then put the Add the fresh breadcrumbs, then mix again. Divide 
salmon in a bowl. Mash lightly. Chop and add the the mixture into 6 and form into balls, pressing firmly 
scallions. Add lemon juice, mayonnaise, and together. Then gently flatten into round patties. Ask an 
ketchup and mix it all up. adult to make some of these fish-shaped. 


Pe 





/) Finish and cook 
_ On the fish-shaped fishcakes make a 
space for the eye with your little finger. Heat 





“| al > 
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the oil in a nonstick frying pan and fry the 


— : : —— = = fishcakes over a medium-high heat for 1!/2 
iP D ip in flour egg, then breadcrumbs minutes on each side, until they turn golden. 
© Put the flour ona plate. Beat the egg in a shallow dish and Blot on paper towels and cool slightly. Add 
put the dried breadcrumbs on another plate. Take each fishcake, a cooked, frozen pea for each eye. 


dust it with flour, then dip it in egg, and coat with breadcrumbs. 


Wash your hands. 














e : \ 
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To make: 25 minutes To broil: 1-2 minutes 


Corn quesadillas 


These make a super-tasty, quick supper. 


They will soon become a favorite dish! 
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You will need: 


¢ 1 small red onion 

¢!/ored or orange pepper 

¢ 7 02(198 g) canned corn 

¢ 1 cup (100 g) Cheddar cheese 
e | tbsp olive oil 

¢ | tbsp balsanic vinegar 

e 1 tbsp honey 

e 4-5 flour or corn tortillas 

e 1/4 cup salsa 


Makes 4-5 quesadillas 


can use mild Or MEedliup So/ 
SQ 


How to make them... 










Prepare ingredients 
Chop up the red onion and the 


pepper, drain the canned corn, and 
ask an adult to help you grate the 
Cheddar cheese. 





Did you Know that 
quesadillas (pronounced 
Ke-sah-dee-uh) are a 
Mexican dish? 


i 
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Stir stin stir Spread the mixture 


Heat oil in a pan and stir-fry onion and pepper for 3 minutes. Spread half of each tortilla with a 
Add corn and cook for 2 minutes until the onion and pepper are heaped tbsp of salsa. Then add some of 
soft. Add vinegar and honey—after 1 minute remove from heat. the corn mixture. 









Preheat 
the broiler 


+ i 
Sprinkle the cheese Roll and cook 
Scatter a little cheese over the salsa and corn Roll the tortillas up and put on a cookie sheet. 
mixture. Make sure you don’t use too much since you Scatter over the rest of the cheese. Broil the quesadillas 
will need some cheese to put on top of each tortilla. for 1-2 minutes until the filling is hot and the cheese 


topping is lightly golden. 
25 


Have a cooking party 


If you like cooking and you like having parties, why not do both 
at the same time? Invite a few friends and make ces ot 7 
your favorite recipes together. _ Make some 
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recipe cards 


Ask an adult to 


ears | 
ter b write out the recipes. 


, oF 
wi; a 


i 
Peanut Be ae Bal inabo 


dri 
is ae: ugar and se i se “a 
ae eanut butter and butter 
2 dea He an 5 the bowl ands stir in. a 
d mix eac 
ba e into 8 an 
9 div ie An He mix with ae hands. 
\ oa tion Diccaile 






The steps need to be 


Pre 
BD 3 ke aball 
ali the dough out then 


YR eo 30 minutes _ clear. You can help 


. L : decorate the cards. 
a z 


Use both sides of 
the recipe COP 


What you need to do 


1. Decide how many people are 
coning. It’s best to work in pairs, 
so go for even numbers. 


2. Choose your recipes, then make 
a list of the ingredients you need. 


3. Borrow equipment from friends 
if you do not have enough 
utensils, cookie sheets, etc. 


+. Make invitations to mail or give 
out to your friends. 


5. Make recipe cards with easy 
steps to follow. You can read 
through the steps together 
before you start. 


6. Prepare the ingredients before 
everyone arrives. You could 
measure them out into small bowls 
or plastic bags. 


7. Find volunteers (maybe moms or 
dads) to help out on the day. 


26 


c Cl | x 
yr Spoons to the pw . 


Create your own 
invitations 


Tie tags to wooden spoons for your 










invitations and give these out to 
your friends. These can be simple 
squares of colored paper or special 


cutout shapes. 


Cooking Party 
on | 
May 8 
at my house 
love Mile * 










Cookie cutters come in lots 
of wonderful shapes. 

Draw around them 
on card, then cut out 
and write your 


message. 


Don ‘tf 
Take 
of 
ng 


Party Time! 


Decorate a room for your party. When you've finished cooking 


you can sit down to eat your homemade treats. 
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Empty a few bags of 


colorful candies into a large 











bowl. Use straws to suck up as 
many as you can in one minute. 
Put the ones you win ona plate 


or piece of paper. 


ge" 
eit" to take 0 


So 


(| When you have decorated 
your cookies and peanut butter 
bears put a few into little clear 


bags for your friends to take 


home and enjoy. 





To make: 50 minutes To bake: 30-35 minutes (+45 minutes cooling in oven) 


Multicolored meringues 


Choose any colors you like, but use the food 
coloring sparingly, one drop at a Time. 


How to make them... 





You will need: 


¢ 3 egg whites (medium) 

¢ 3/4 cups (150 g) superfine sugar 
¢!/9 tsp cornstarch 

¢ 1/9 tsp lemon juice 





¢ Food coloring—red, green, yellow _ | 

Use a toothpick to add one drop ww &, - . a a“ 

at a Time. ah . * i 

Makes 30 meringues Separate the eggs Whisk the whites 

Bake at 250°F/130°C Crack the eggs over a large Whisk the egg whites to stiff 
bowl and separate the whites peaks. Be careful not to overbeat, 
from the yolks (how to separate, since they will start to look lumpy, 


see p. 5). You only need the whites. a little like cotton balls (see p. 5). 





























Ade the sugar | Add lemon juice.. Add a little color 


Add one tbsp of sugar to the egg Whisk in the cornstarch and Divide the meringue into 
whites; whisk. Pour in a second and lemon juice until just combined. 3 bowls and color each one with 
continue whisking. Add remaining The meringue should look smooth a couple of drops of food coloring. 
sugar, while whisking to stiff peaks. and glossy. Fold the color in using a spatula. 
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Piping tips: 
To fill the piping 
bag stand it in a 
tall glass and fold 

the edges down 


over the rim. 


For the swirls, 
use a ¥, in 
(13mm) tip. 





Serving suggestion 
When the meringues are cool, sandwich them 
together with whipped cream or softened 


vanilla ice cream. 
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Make meringue swirls 0m lay . 76 
Spoon the meringue into a piping bag ~ th 
and squeeze to make swirls onto 2 cookie y 
sheets lined with parchment. 
Make each one about 
1 in (2.5 cm) across. —— 
Now bake in the oven. — 
— 





Grd 
Bake the > 


meringues for 30- an 









=" 
minutes, until firm on the | 


outside. Turn off the oven 
li - a ee # So" 
and leave them for a further Bagi Sil Se, a ——— 
45 minutes. Remove from 44) Gli. a eae nah A eal. i 
a ee —— = Sa 
the oven and cool. 


To make: 15 minutes To freeze: 6 hours minimum 
Tropical ice pops 


Make this refreshing frozen Pina Colada on a 


stick. It’s delicious! 
e@@e@8@e2@e08@ @ @#@eeeqeeqeed@ege@edge@ededged@egee sd 


q You will need: 


¢ | Ib (430 g) canned crushed 
pineapple in natural juice 

° 1/3 cup (85 g) superfine sugar 

© 1/9 cup (120 ml) coconut milk 

¢ | large lime 














Add lime 


Squeeze the lime and add 2 tbsp 


of juice to the mixture. Mix again. 


; || >= rang ww 


Makes about 6-8 ice pops 





Fill the molds 


Pour into ice-pop molds. Leave 





a little room at the top. 


Put in a blender and mix until smooth Put the lids on... 


Put the pineapple, sugar, and coconut milk in a blender. ...and add the ice-pop sticks. 






Freeze until 

firm—at least 
hours, but 

best overnight 





Pour some of the mixture into 
small ice-cube molds (a rubbery 
type is best for easy removal). 
Freeze for around 2 hours, until 
almost firm. Insert small wooden 


skewers or toothpicks and freeze 


again until solid. 


To make: 30 minutes To bake: 12-14 minutes 
®..0..0.0.0.¢.8 
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You will need: 


¢ 1 medium egg 

°1/3 cup (55 g) packed soft light 
brown sugar 

¢ 1/9 tsp vanilla extract 

¢ | large, very ripe banana 

+ /4 cup (55 ml) sunflower or 
vegetable oil 

¢ */3 cup (85 g) whole wheat flour 

¢ 1/9 tsp baking powder 

¢//) tsp baking soda 

¢ pinch salt 

¢ !/4 tsp ground cinnamon 











Makes 18 muffins 





Preheat oven to 350°F/180°C Ps 
ouoeoooeeoeoeeoeoee oe 8 
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Whisk togethe 
Add the vanilla extract and 


beat together until thick. 
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Mini banana muffins 


These mini banana muffins are made with tasty 


for little fingers. 


_ wholesome ingredients. They are just perfect 


How to make them... 


a 
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| ine The pans 
Line 2 mini-muffin pans with 


18 mini-muffin liners. 





Mash the banana 
Break the banana into pieces 
in a small bowl, then mash it well 


with a fork. 








Mix egg and sugar 
Crack the egg into a large bowl, 


then add the brown sugar. 


Add to egg mixture 


Add the mashed banana and 


the oil to the egg and sugar mixture. 





Store in an 


xis! airtight box 
for up to 


A | Acy a\\ce of banang 3 days. 
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Sift the flour 


QJ sift on the flour, baking powder, 











baking soda, salt, and cinnamon. 
Add any of the mixture left in 
the strainer to the bow] too. 


Stir together until just combined. 





Fill the maffin liners ee age 
Spoon into the muffin liners et inate S until risen o\f 
(around two-thirds full). Then bake. = 
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To make: 30 minutes To chill: 30 minutes 


Peanut butter bears 


Great for a Teddy Bear's picnic, teatime treat, or birthday party. 


@9@eeqeeqe@q@e@eewdmeamuane@~@eoe ed eecmlceg eg eoeged eg eg eg eg eg eg ea ede 
You will need: 


@ 
© 
@ 
© ¢ 11/3 cups (40 g) puffed-rice cereal 
6 1/3 cup (75 g) confectioners’ sugar 
© e 2 tbsp sesame seeds 

© ¢ 1/3 cup (100 g) smooth peanut butter 
® ¢ 3 tbsp (40 g) unsalted butter 

7 To decorate 

¢ 16 chocolate buttons or nonpareils 
¢ mini colored candies 

¢ black writing icing 








Makes 8 bears 





Add and stir Melt and mix 
Put the puffed-rice cereal in a large bowl! and Melt the peanut butter and butter in a pan 
stir in the confectioners’ sugar and sesame seeds. over a low heat. Pour the mixture into the bowl 


and stir until everything is well mixed together. 


2 Make into ear 
Divide the mixture into 8 parts (roughly 2 tbsp 


each). Squish each one together with your hands, 
then roll each into a ball. Put the balls on a cookie 


sheet lined with parchment. Squish down slightly 
to flatten. 


Chill in the 
fridge for 30 
minutes or 


-~ until firm 


= 











Decorate 

Put chocolate buttons or nonpareils into the 
sides for ears and push in small colorful candies 
for eyes and noses. Use the writing icing to 
draw mouths. 


To make: 1 hour To bake: 14 minutes 


. q Cutout cookies 


It’s fun to roll out dough and cut it into shapes. 
Why not start a cookie-cutter collection? 








How to make them... 


— 
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You will need: 

¢ 2 sticks (250 g) softened butter 
¢ 3/4 cup (140 g) superfine sugar 

¢ 1 egg yolk 

e 2 tsp vanilla extract 

¢ 2/9 cups (300 g) all-purpose flour 











e!/4 tsp salt 
Makes about 30 cookies ' 
° Bake at 350°F/180°C ~~ 
Start mixing Add the flour 
Put the butter, sugar, egg, and Sift in the flour and add the 


vanilla extract in a large bowl and — salt. Mix again to makea dough. 


beat together until well mixed. 





a 
7 
~S Chill the 
= rolled dough 
.» in the fridge 


for 30 mins 





Make into a ball Roll out 

Now it’s time to get sticky! Roll the dough between a 
Press the dough together firmly folded piece of baking parchment. 
with your hands to make a ball. until about 1/4 in (5 mm) thick. 

























Press down firmly, making 


sure the sharper side of 





the cutter is facing down. 





Press out shapes 


Cut out shapes using cookie 


cutters. Gather up the trimmings 


into a ball, then roll out again and Mmm Cee 
make more shapes. 
Creshly bakey 


coOKies/ 


Try This... 


Make chocolate cookies 

by splitting the dough 

into two at step 3 and \ 
adding 1 tbsp cocoa ' 


powder to one half. 


ryl 


Put on i cookie sheet 


Lift cookies with a palette 
knife and arrange the shapes 
slightly apart on nonstick 


cookie sheets. 


Bake 
for about 
14 minutes. 
Then cool on 
a rack. 


ced cookies 


It’s easy and fun to ice the cookies 







using tubes of writing icing. Choose 
your favorite 474 
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ag 
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| edible silver ) 
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Artist's fruit palette and dips 


Be creative—use lots of different fruits to dip in these delicious sauces! 















¢//9 large, ripe mango 





















a (fresh or frozen and defrosted) 31y cup (125 g) cubed flesh 
O ej! i : 
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To make: 40 minutes To bake: 20 minutes 


Munchy oat bars 


These oat bars are quick and easy to prepare, 
and they will give you lots of energy! 





How to make then... 


* 





You will need: 

e 3/4 stick (80 g) butter 

¢ !/9 cup (80 g) packed light 
brown sugar 

¢ 3 tbsp (60 g) honey 

¢ 11/2 cup (130 g) quick cook oats 

1/9 tsp salt 

¢ t large dried apricots 

¢ 1/4 cup (35 g) raisins 

¢ 1/4 cup (35 g) dried cranberries 

¢!/3 cup (30 g) dried coconut 

¢ /4 cup (30g) pecans or pumpkin seeds 


Makes 8 bars (or 16 squares) 















Bake at 350°F/180°C —— 
Melt the butter... Add together 
Put the butter, sugar, and Put the rest of the ingredients 
honey into a saucepan and melt ina large bowl. Snip the apricots 
together over a low heat. with scissors; snap the pecan nuts. 








- a 
Add honey mixture Mix again 


Pour the warm butter and Now stir until everything is 





honey mixture into the bowl. well mixed together. 








Spoon into a baking pan 


Line and grease an 8 in (20 cm) square baking 
pan. Spoon the mixture into the pan and press down 
with a potato masher to level the surface. Now it’s 


ready for the oven. 


Bake ina 
preheated oven 


for 20 minutes. 








inutes or more 


Mini lemon 
cheesecakes 


These are so deliciously lemony, you might want 
to make double quantities! 
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You will need: 


For the base 
¢ 5 graham crackers (21/2 02/70 g) 
e 1/9 stick (50 g) butter 


How to make them... 


For the lemony topping 

e 'f tbsp Greek yogurt 

¢ 6 Tbsp lemon curd 

¢ | tsp lemon juice 

1/9 cup (125 ml) heavy cream 





To garnish (optional) 
¢ blueberries or raspberries 
¢ confectioners’ sugar 

















Crash the ave 


Put the crackers in a plastic bag 


Makes 4 cheesecakes in 3 in (7 cm) 
wide, | in (3 cm) deep ring molds. 


Lightly oil the inside of the molds. | | . 
and crush them using a rolling pin. 
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Chill in the 

fridge while 

making the 
filling. 





Make the topping 
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Put the yogurt, lemon curd, 


Melt the butter Press int molds and lemon juice into a large bowl 
Melt the butter in a small Divide the crumbs into a and mix until smooth. In a smaller 
saucepan and stir into the crumbs. _ selection of ring molds. Press bowl, whip the cream until it 
firmly into the base, then chill. makes slightly floppy peaks. 
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| Fold in the cream 
" Mix 2 tablespoons of the 
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whipped cream into the lemon 


yogurt mixture, then fold in the 


remaining whipped cream. 


Spoon into molds 

Spoon the lemon mixture 
carefully on top of the chilled 
bases. Fill to the top and smooth 





off with a palette knife. 


Chill in the 


fridge for at 
least 
minutes, 


until firm 
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Try lime 
or orange curd 


instead of 


lemon curd. 


Find out how to remove 


the ring mold on p. 5. 
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To make: 20 minutes 
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You will need: 


¢ 1 cup (200 g) sugar 

¢!/9 cup (150 ml) hot water 

¢ 6 large lemons 

¢ 11/2 pints (850 ml) chilled still or 
sparkling water 


Sees 


Makes 2 pints (1.25 liters) 





Roll the lemons 


This helps release the juice. 








Les 


Squeeze the lemons 


You need 8 fl oz (250 ml) of juice. 
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Homemade lemonade 


It’s refreshing on a hot day 
and packed with vitamin C! 


ink lemo 
“ey P "ef 
Just add 
a few drops of 


grenadine. 





How to make it. 
Make the syrup 


Put the sugar in a 
heatproof bowl and add 
the hot water. Stir to 
dissolve the sugar 


then set aside to cool. , id z 





Tey f rdity 
\ce Cubes 
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Put blueberries 
and tiny sprigs of 
mint in ice cube 
trays. Fill with 


water and freeze. 


Qnd mint 
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Add sugar syrup and chilled water 


Pour the juice into a pitcher and stir in the sugar syrup. Add the water. 


To make: 20 minutes 






Fruit skewers 


Make traffic-light fruit skewers with 
scoops of different colored melons. 
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You will need: 


e 1 watermelon (red) 
¢ 1 cantaloupe (yellow) 
e | honeydew melon (green) 


How to make then... 


i. 











Make melon balls 
Cut the melons in half and use 
a melon scoop to make balls of 


different colors. 


Put on straws 

Push a straw through the 
middle of the balls of melon. 
Remember the order is red, 
then yellow, then green. 
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Annabel Karmel 
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children and has written 15 best-selling 
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